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encourages FSIS to move as vigorously as possible in the application of
the HACCP concept to each and every step in plant operations, in all
types of enterprises involved in the production, processing, and
storage of meat and poultry products.

The critical control points described in this chapter, and others
that are appropriate to an operation, need to be carefully identified,
controlled, and monitored* The committee emphasizes the special
significance of the term "critical11 in this phrase in order to restrict
the terra to the control points related to public health and food
spoilage.  Critical control points are specific for each product and
each operation within each plant.  For inspections to be scientifically
sound, these critical points must be given foremost importance over
other control points related to aesthetic considerations or those
considered as violations of regulations. By emphasizing the critical
control points related to public health and food spoilage over those
that are unrelated, FSIS could attain the highest degree of food safety
within its available resources.

Hazard analyses for each product within each phase of the operation
must be performed by qualified persons and must either be developed
under FSIS supervision or reviewed by FSIS.  The elements of the HACCP
system need to be emphasized during the continual education of
inspection personnel so that they can evaluate monitoring systems and
detect new or missed hazards.  FSIS technical staff (such as meat and
food scientists, meat and food technologists, meat and food
microbiologists, and toxicologists) should be trained to conduct hazard
analyses, identify critical control points, and recommend control
measures and monitoring procedures, so that they can effectively review
HACCP systems that are submitted by industry and can act as technical
consultants for inspectors.

Continuous inspection is not needed to ensure food safety in meat
and poultry processing plants in which hazards and critical control
points have been identified and monitored by qualified staff.  (In
slaughter facilities, however, continuous inspection is currently
needed.) Depending on the hazards (which should be based in part on
epidemiological data, if available) and the reliability of plant
personnel in monitoring critical control points, a variable-time
inspection approach is recommended* As long as there is evidence that
the critical control points have been identified and monitored and that
appropriate standards and guidelines are met, a high degree of safety
can be assured.  In plants that have had problems in the past or that
are not monitoring critical control points, there may be reasons to
have continuous inspection* Therefore, the committee suggests that the
critical control points be confirmed by FSIS and monitored, as
applicable, by plant personnel and verified by trained FSIS inspectors.

Furthermore, FSIS regulations should be considered for systematic
review to see that critical control points and appropriate monitoring
procedures are specified to prevent hazards during production,